CASTLE ROCK CAFE
Private function options

Book now and everyone will receive a free themed
cocktail to start your night off

Options- Book your platters and/or pizzas by item or simply tell us how much
you wish to spend and we will organize a selection for you.

Available- Any night
Contact- Mike or Nikki on 384 5263 , e-mail info@Ilostcafes.com or visit us at
21 Mary Muller Drive, Heathcote

Hand tossed Pizza- Party size $25

Priced per pizza- 8 big pieces

e The Drunken Cow
Roast beef, drunken onion, blue cheese, and olives

e Nutty Chicken
Chicken, cashew nut, spinach, Spanish onion and capsicum

e Maui wowi
Ham, pineapple, mozzarella and fresh herbs

e The Castle Rock
Ground beef, bacon, ham, tomato, mushroom and aioli

e The Valley
Valley tomatoes, roast pumpkin, kumara, feta and spinach

Starter Platters $50

Persuasion

Spring rolls

Mini samosa

Pork wontons

Lemon and garlic aioli

Sweet chilli dip

Chicken skewers with pineapple

Breads’n’speads

Rye toast

Garlic bread

Créme fraiche

Sun dried tomato pesto

And a variety of dips and spreads



Party Platters
$10 per head

The No 21

Shredded chicken with garlic aioli and capers
Rye Toast

Chicken baked in honey-cured bacon
Seasonal fruit chutney

Parmesan and herb flat breads

Potato and Parmesan croquets

Chilli prawn cutlets

Lemon and dill dipping sauce

The Mexicana

Chilli and lime grilled chicken skewers
Corona battered fish bites with lemon aioli
Flat tortillas

Spicy bean dip

Mexican meatballs

Guacamole

Salsa

Sour cream

Home baked Nacho chips

The Supper Club

Sliced rare beef

Jumbo croutes with Blue cheese
Rosemary and sea salt flat breads
Skewers of beef with button mushrooms
Sour cream and coriander dip

Potato and Parsnip crisps

Boozy onions

Fresh foccacia

The Seated Experience $35

Mingle with a starter platter then be seated and served.

Start with a selection of flatbreads

Seared chicken breast wrapped in bacon with scallops on crushed
potatoes with steamed greens and a rich herbed tomato sauce.

or

Beef Sirloin with a pepper crust, creamy scalloped potatoes, roast
capsicum topped with Kapiti blue

or

Roast Vegetable Salad with spinach, Parmesan and a creamy dressing

Finish with a coffee or tea



